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EGG  PRODUCTS  for / 
Volume  Food  Buyers 


Egg  products  are  versatile  convenience  items 
for  large-quantity  food  buyers  and  commercial 
manufacturers  of  food  products.  Basic  egg  products 
include  whole  eggs,  whites,  yolks,  and  various 
blends  that  may  be  available  in  liquid,  frozen,  and 
dried  form. 

There  are  also  food  products  such  as  noodles, 
mayonnaise,  ice  cream,  and  cake  and  pudding 
mixes  that  contain  eggs  as  an  ingredient,  but  that 
are  not  considered  products  of  the  egg  industry. 
Additional  innovative  dietary  and  convenience 
preparations  that  contain  eggs  are  available  in  the 
institutional  market.  When  buying  egg  products, 
you  should  be  sure  you  receive  exactly  what  you 
need  and  what  you  ordered. 

Egg  Products  Inspection 

The  Egg  Products  Inspection  Act  requires  that 
whole  eggs,  whites,  yolks,  and  various  blends  (with 
or  without  added  ingredients)  that  are  available  in 
liquid,  frozen,  and  dried  form  be  inspected  by  the 
U.S.  Department  of  Agriculture  (USDA).  USDA 
inspection  insures  that  the  egg  products  you  buy 
are  wholesome,  unadulterated,  and  correctly 
labeled.  Products  that  historically  have  not  been 
considered  products  of  the  egg  industry  and  pro- 
ducts containing  eggs  only  in  a  relatively  small 
proportion  are  exempt  from  mandatory  inspection. 

Products  passing  official  inspection  carry  the 
USDA  egg  products  inspection  mark.  This  mark 
tells  you  that  the  product  has  been  prepared  under 
strict  sanitary  processing  conditions  from  whole- 
some shell  eggs,  that  added  ingredients  are  safe 
and  suitable,  and  that  labeling  complies  with 
USDA  and  FDA  requirements. 

You  can  obtain  similar  assurance  for  certain 
egg  products  not  covered  by  mandatory  inspection 
through  the  voluntary  egg  products  inspection  ser- 
vice. This  is  available  on  a  fee-for-service  basis. 


Certification  of  Compliance 


If  necessary,  USDA  can  issue  a  certificate 
indicating  that  the  product  complies  with  USDA- 
approved  specifications,  if  this  is  required  in  the 
purchase  contract.  Special  needs  could  include 
laboratory  analysis  for  palatability,  color,  percent 
solids  or  fat,  functional  properties,  or  microbiologi- 
cal factors.  Certification  is  done  under  a  food 
acceptance  service,  and  the  fee  is  paid  by  the  buyer 
or  the  seller,  depending  on  the  purchase  contract. 

For  information  on  the  food  acceptance  service  and  voluntary  egg 
products  inspection  service,  write  to  the  nearest  regional  office  of 
the  Grading  Branch,  Poultry  Division,  AMS,  USDA.  The  offices 
are  at  635  Cox  Road,  Suite  F,  Gastonia,  N.C.  28052;  210  Walnut 
Street,  Room  777,  Des  Moines,  Iowa  50309;  P.O.  Box  567b,  Little 
Rock,  Ark.  72215;  and  P.O.  Box  6158,  Modesto,  Calif,  95355. 
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Products  that  pass  inspection  earn 
the  USDA  egg  products  inspection 
mark. 
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Guides  for  Amount  to  Purchase  and  Use 

The  following  approximate  equivalents  may  be 
used  as  a  guide  for  purchasing  and  using  whole 
eggs,  whites,  and  yolks  in  liquid,  frozen,  and  dried 
form.  For  blends  and  specialty  egg  products,  use 
equivalents  on  package  label. 


Liquid  and  Frozen  Eggs 

Amount  of  product  to  use 

Measures 
Weights (approx.) 

Whole:1 

1  lb 2  cups  less  2  tbsp.    . . 

1  lb.  1-3/4oz 2  cups 

Yolks: 

11b 2  cups  less  2  tbsp.    . . 

6  1/4oz 3/4  cup 

Whites: 

11b 2  cups  less  2  tbsp.    . . 

11-1/2oz 1-1/4  cups,  2  tbsp.    . 


11  lb.  =  9  1-egg  servings 

1 1 .20  lbs.  =  1 00  1  -egg  servings 


Dried  Eggs 


Amount  of  product  to  use 


Amount  of 
water  to  add 


Weights 


Measures 
(approx.) 


Measures 


Whole:1 

1  lb 1  qt.  1-1/3  cups.1  qt.  1-1/3  cups. 

5  oz 1  -2/3  cups 1  -2/3  cups 


Shell  egg 

equivalent 

(large  size) 


No. 

9 

10 


26 
10 


14 
10 


Shell  egg 
equivalent 

(large  size) 


No. 
32 

10 


Guides  for  Storing,  Thawing, 
and  Reconstituting 

Egg  products  must  be  handled  carefully  to  pre- 
vent contamination.  Thawed  frozen  eggs  and  recon- 
stituted dried  eggs  are  highly  perishable.  Follow  the 
guidelines  below: 

Frozen  Eggs 

•  Store  in  freezer  at  0°F.  (-18°C.)  or  below. 

•  Thaw  only  the  amount  needed  at  one  time. 

•  Thaw  in  refrigerator— or  to  speed  thawing,  place 
container  in  cold  water  without  submerging  it. 

•  Use  thawed  eggs  immediately— or  refrigerate 
promptly  in  an  airtight  container  and  use  within 
24  hours. 

Dried  Eggs 

•  Store  unopened  packages  in  cool,  dry  place  where 
temperature  is  not  more  than  50°F.  (10°C.)— 
preferably  in  refrigerator. 

•  After  opening,  refrigerate  any  unused  portion  in 
container  with  close-fitting  lid. 

•  Reconstitute  only  the  amount  needed  at  one  time. 

•  Reconstitute  by  blending  with  water— or  combine 
with  other  dry  ingredients  in  recipe  and  add 
amount  of  water  needed  to  reconstitute. 

•  Use  reconstituted  eggs  immediately— or  refriger- 
ate promptly  in  an  airtight  container  and  use 
within  1  hour. 


Yolks: 

1  lb 1  qt.  2-3/4  cups.2-1  /4  cups . 

3  oz 1-1/4  cups 6-2/3  tbsp. 


Whites: 

1  lb 1  qt.  1  /4  cup  . .  .3  qt.  1  /2  cup 

1-1 /2oz 6-2/3  tbsp 1-1/4  cups.. 


1 1  lb.  =  32  1  -egg  servings 
3.1 5  lbs.  =  1 00  1  -egg  servings 


54 
10 


100 

10 


